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walk-in refrigerators and display cases, and cleanliness of cutting
boards and blocks, grinders, saws, tenderizers, and cutting utensils
are key points in retail stores.

The critical control points during preparation in food-service
establishments and homes vary with the product, equipment, and
food-service system. Cooking, hot-holding, and handling afterward are
often critical. For foods left over or prepared hours before they are
to be eaten, cooling and reheating are critical control points.
Prevention of cross-contamination within kitchens and proper cleaning
of kitchen equipment are also critical.

TRAINING

Processing operations and the variety of processes applied to meat
and poultry are complex and becoming more so. Personnel in charge of
quality control operations and those who conduct hazard analyses and
identify critical control points must have appropriate educational
backgrounds, including understanding of HACCP principles, food (meat
and poultry) science, food microbiology (and possibly toxicology), and
step-by-step processing operations.

Inspectors will need at least an overview of this information as
well as specific training in skills required to monitor critical
control points. Quality control personnel need to know how to develop
quality control systems appropriate for their operations. Plant
personnel must know the hazards that may be associated with the
products they process, the critical control points, and ways to monitor
these points.

SUMMARY AND RECOMMENDATIONS

The principles of the hazard analysis critical control point
approach were applied to the hazards associated with any operation
involving meat or poultry, to determine the critical control points
(CCPs), and to establish procedures to monitor them. These CCPs are
related to public health and food spoilage aspects of the operation and
need to be controlled carefully to eliminate health hazards. The
methods of analyzing hazards, determining CCPs, and monitoring them at
each phase of meat and poultry production, slaughter, and processing
are described in this chapter.

Public health protection is one of the broad goals of the Food
Safety and Inspection Service. In a communication from FSIS
Administrator Donald I. Houston, it is stated that the concept of HACCP
is now part of a strategy of FSIS, particularly in reference to "the
Department's procedures for approving quality control plans in
processing plants ..."(emphasis added). The committee, recognizing the
implementation of the strategy of HACCP into the FSIS program,